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SPECIFICATION 



1. Title of the Invention 

Process of producing ashitaba (Angelica 
keiskei) -blended konnyaku (konjak; Arales phosphallus) 

2. What is claimed is: 

(1) A process of producing ashitaba (Angelica 
keiskei) -blended konnyaku (konjak; Arales phosphallus) 
comprising mixing and agitating together water, ashitaba and 
refined konnyaku powder, subsequently mixing the resulting 
mixture with a coagulation agent, and further agitating the 
mixture. 

3. Detailed Description of the Invention 
(Industrial Field of the Invention) 

The present invention relates to a process of producing 
ashitaba (Angelica keiskei ) -blended konnyaku (Arales 
phosphallus), utilizing an "ashitaba powder" prepared by 
culturing and harvesting "ashitaba" naturally growing in 
mountainous fields in Japanese local areas such as Izu 
seven-islands in a mild and warm climate, and drying and 
grinding the leaves of ashitaba. More specifically, the 
invention relates to a low-calories healthcare food containing 



the "ashitaba powder" with a pharmaceutical effect in addition 
to konnyaku supplied as a low-calories diet food. 

(Related Art and Problems) 

It has been elucidated scientifically that "ashitaba" 
(Angelica keiskei) naturally growing in mountainous fields in 
local areas such as Izu seven-islands in a mild and warm climate 
in Japan contains 20 or more types of ingredients such as 
various vitamins and minerals in good balance. It has also 
been approved widely that "ashitaba" has pharmaceutical 
effects on rejuvenation and longevity, vitality enhancement, 
recovery from fatigue, appetite enhancement, the amelioration 
of constipation, diuretic action, and the increase of 
lactation, as well as pharmaceutical effects on hypertension, 
and arteriosclerosis. 

"Ashitaba" has such various pharmaceutical effects. 
Because the plant is cultured and grown in a limited area of 
Izu islands in Japan, however, "ashitaba" at the state of their 
fresh leaves is hardly distributed domestically in Japan. So 
as to overcome the problem, such "ashitaba powder' 7 as disclosed 
in JP-A-Sho 59-154935 has been produced commercially by drying 
and grinding ^ashitaba" . 

However, research works about foods utilizing the 
"ashitaba powder" therein have not yet been done 
satisfactorily. Hence, the development of a commercially 
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available product blended with the "ashitaba powder" will 
desirably be developed. 

Following the recent change of the dietary life in Japan, 
a tendency of the preferential intake of. low-calories foods 
has been prominent. Therefore, the development of a 
commercially available product utilizing therein the 
"ashitaba powder" with low calories and the pharmaceutical 
effects has been desired. 

(The objects of the Invention) 

So as to solve the problems described above, the 
invention has been achieved. It is an object of the invention 
to provide a process of producing ashitaba-blended konnyaku, 
utilizing the "ashitaba powder" prepared by culturing and 
harvesting "ashitaba" containing 20 or more types of 
ingredients such as various vitamins and minerals in good 
balance and drying and grinding the ashitaba. 

(Means for Solving the Problems) 

In accordance with the invention, the object is attained 
by providing a process of producing ashitaba-blended konnyaku 
comprising mixing and agitating together water, ashitaba and 
refined konnyaku powder, subsequently mixing the resulting 
mixture with a coagulation agent, and further agitating the 
mixture. 
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(Advantages of the Invention) 

In accordance with the invention, the ashitaba powder 
is blended in konnyaku at a production step. Therefore, 20 
or more types of ingredients such as various vitamins and 
minerals can be incorporated in bodies, concurrently with 
konnyaku when it is incorporated and can exert their 
efficacious effects on rejuvenation and longevity, vitality 
enhancement, recovery from fatigue, appetite enhancement, the 
amelioration of constipation, diuretic action, and the 
increase of lactation, as well as effects on hypertension and 
arteriosclerosis. Hence, the resulting product can be used 
for promoting health. . 

Particularly because vitamin 12 is contained in such 
ashitaba powder, the ashitaba powder can promote hemopoietic 
actions and can additionally induce growth hormone. 

Because the ashitaba powder contains yellow flavonoid, 
still additionally, the ashitaba powder promotes the 
metabolism and improves the diuretic action and more 
additionally strengthens vascular capillary tubes. 

Further, it has been clinically revealed that konnyaku 
mannan as a main component of refined konnyaku powder has an 
effect on the supplementation of vegetable fibers (dietary 
fibers) , which are said to be lacking in modern dietary lives. 
Accordingly, konnyaku is useful in making a body constitution 
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hardly fall into constipation, heart disease, cancer, gall 
bladder, and hemorrhoid. 

Since konnyaku mannan has no calories, further, konnyaku 
is a low-calories food. Thus, konnyaku is useful in making 
a body constitution hardly fall into obesity and can save the 
hormone insulin via the vegetable fibers. Accordingly, 
konnyaku is useful in making a body constitution hardly fall 
into diabetes mellitus, by normalizing the blood sugar level. 

Additionally because konnyaku mannan contains calcium 
sufficiently, konnyaku can supplement calcium likely lacking 
in Japanese dietary lives. Additionally because konnyaku 
mannan effectively lowers blood triglyceride concentrations 
in human bodies and suppresses the increase of blood 
cholesterol levels, the product konnyaku can exert clinical 
effects such as the decrease of cholesterol levels to avoid 
arteriosclerosis or can effectively help persons with 
hyperlipemia resume the normal level. 

Examples 

Examples of the invention are described below in detail. 

In the present Example, konnyaku in blend with ashitaba 
is produced by a process comprising mixing and agitating 
together water, ashitaba and refined konnyaku powder, 
subsequently mixing the resulting mixture with a coagulation 
agent, and further agitating the mixture. 
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The ashitaba powder is a powder prepared by harvesting 
the leaves and stems of ashitaba in a culture field, thoroughly 
rinsing the leaves and stems in water to cut the leaves and 
stems into pieces of an appropriate size, placing then the 
resulting pieces in a steam tank for exposing the pieces to 
water vapor at high temperature, and subsequently cooling, 
drying and grinding the pieces. 

The refined konnyaku powder is prepared by cutting and 
drying a konnyaku potato-like mass ("imo" in Japanese), and 
finely grinding the resulting coarse powder, to singly extract 
the konnyaku mannan component alone. 

An example of the process of producing ashitaba-blended 
konnyaku is now described, following the production steps 
thereof. 

First, 400 g of the ashitaba powder is placed in a given 
container containing 120 liters of lukewarm water (40 °C) for 
sufficient agitation. 

Then, 4 kg of the refined konnyaku powder is placed in 
the lukewarm water containing the ashitaba powder therein, for 
sufficient agitation. 

The mixture is left to stand alone at that state for 
approximately 1.5 hours. 

So as to sufficiently mix together water, the ashitaba 
powder and the refined konnyaku powder, the mixture is kneaded 
together for about 3 to 4 minutes. 
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A coagulation agent produced by dissolving about 200 g 
of calcium hydroxide in 15 liters of water is mixed in the 
mixture of water, the ashitaba powder and the refined konnyaku 
powder, for mixing and agitating the resulting mixture 
together for about 50 seconds. 

Subsequently, the mixture of water, the ashitaba powder 
and the refined konnyaku powder after coagulation with the 
coagulation agent is placed in a mold and left to stand alone 
therein for about 5 hours. 

After the mixture is left to stand alone, the mixture 
is taken out of the mold, boiled in hot water at 90°C to 100°C 
for about 2 hours, and subsequently chopped finely into a size 
for commercial marketing (each piece in 200 g to 1.5 kg) for 
packaging in bags. 

By heating and sterilizing the ashitaba-blended 
konnyaku post-packaging in bags in hot water at 8 5°C for about 
one hour, the production is on completion. 

(Operations of the Invention) 

Because the ashitaba-blended konnyaku is produced by the 
process in accordance with the invention, the product konnyaku 
can exert the following effects. 

1. In accordance with the invention, the ashitaba 
powder is blended in konnyaku and therefore, 20 or more types 
of ingredients such as various vitamins and minerals contained 
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in the ashitaba powder can be incorporated in bodies 
concurrently with konnyaku when it is incorporated and can 
exert their highly efficacious effects on rejuvenation and 
longevity, vitality enhancement, recovery from fatigue, 
appetite enhancement, the amelioration of constipation, 
diuretic action, and the increase of lactation, as well . as 
effects on hypertension and arteriosclerosis. Hence, the 
resulting product can be used highly effectively for promoting 
health. 

Particularly because vitamin 12 is contained in the 
ashitaba powder, the product konnyaku highly effectively can 
promote hemopoietic actions and further induce growth hormone. 

Because the ashitaba powder contains yellow flavonoid, 
additionally, the product konnyaku highly effectively 
promotes the metabolism and improves the diuretic action and 
additionally strengthens vascular capillary tubes. 

2. In accordance with the invention, further, the 
clinical effects of konnyaku mannan such as those described 
below in addition to the pharmaceutical effects of the ashitaba 
powder can be procured, concurrently when the ashitaba-blended 
konnyaku is incorporated. Hence, the invention has such great 
effects as described below. 

(1) Since konnyaku mannan has no calories, the product 
is a low-calories food. Thus, the product is useful in making 



8 



a body constitution hardly fall into obesity. 

(2) Because the vegetable fibers can save the hormone 
insulin, the product is useful in making a body constitution 
hardly fall into diabetes mellitus by normalizing the blood 
sugar level. 

(3) Additionally because konnyaku mannan contains 
calcium sufficiently, the product can supplement calcium 
likely lacking in human bodies. 

(4) Additionally because konnyaku mannan effectively 
lowers blood triglyceride concentrations in human bodies and 
suppresses the increase of blood cholesterol levels, the 
product can exert pharmaceutical effects such as the decrease 
of cholesterol levels to avoid arteriosclerosis or so as to 
help persons with hyperlipemia resume the normal blood 
composition. 
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